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EDITORIALS 


minute news in a newspaper, capital sins unfor- 

tunately are quite often committed. That hap- 
pened last week in this publication when in some unex- 
plained manner the news of the retirement of Roy 
Irons from active duty as Ohio Secretary got by under 
the heading “Introducing Ohio Canners’ New Secre- 
tary”. For a man who has given so much to the can- 
ning industry both in Ohio and on a national scale, for 
so long a period, such an oversight is downright unfor- 
givable. Our mortification is heightened because we 
had expected such an announcement. We had long 
known of his illness and had only recently announced 
his retirement from the office of Secretary of the Na- 
tional Kraut Packers Association, which he had held 
so long. 

Thinking back over the career of this energetic, 
hard-working association official, we are reminded of 
the following verse he sent in back in 1929 in answer 
to our request for historical background of the Asso- 
ciation for use in the “Almanac’”’. 


Ginin AVAILABLE—In the rush to include last 


The Ohio Canners Association 

Has a service of its own creation. 
Canners of Ohio and the world at large 
Recognize the services discharged. 


It’s the members, too, that make it go; 
Their loyalty makes it function so 
This keeps the Association at its best, 
Which is the secret of its success. 


Those few simple lines typify the spirit that is the 

0 Canners Association. And Roy Irons, who has 
ed that group for 31 of its 43 years, has in large 
‘sure been responsible for that spirit. It was always 
‘easure to watch this old line association official at 

\ +k. Honest, sincere, energetic, with an abiding 
!. h in canned foods and a firm conviction that the 
v best were produced in Ohio, he could always be 
ud in the front line of defense when the industry 

» threatened from within or without. With his 
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“boys” from Ohio he was like a biddie with her chicks 
warning and scolding, yet ever loving and protecting. 
Letting them take the lead at all times, he was always 
ready with a supply of the right kind of ammunition. 
Roy used to boast that the Association membership 
embraced practically 100 percent of Ohio canners and 
he had figures to substantiate the boast. 

On a National scale, his work was strictly behind the 
scenes and but a chosen few knew of his contributions 
to the canning industry by reason of his powerful influ- 
ence on Capitol Hill. 


It’s good to know that Roy will be available for con- 
sultation as “Assistant to the President”. He’s an 
expert at that. And now that he is relieved of active 
responsibility let’s hope that this peace of mind and 
relief from worry will bring bodily strength and recup- 
eration. The Ohio and National Canning Industry can 
stand his advice and assistance for a long time to come. 


PRICE INDEX—AIll eyes, most naturally, were on 
the Bureau of Labor’s Cost of Living Index released 
Wednesday of this week. As could be expected, it 
showed a sharp rise from June 15 to July 15 and, 
though canned foods showed a decline from 143.2 to 
143.0 percent of the ’35-’39 average, foods led the 
parade, thanks to meats and fresh vegetables, with a 
whopping 2.6 percent increase. The overall increase 
of 1.4 percent was large enough, when added to the two 
prior months, to bring a 5 cent per hour increase to 
General Motors employees whose wage contract is tied 
in with this index on a quarterly basis. The encourag- 
ing part of the report is the preliminary tabulation 
made showing a slight decline in food prices between 
July 15 and August 15. The General Motors announce- 
ment, too, that they will not raise the price of their 
automobiles and trucks is also good news, for if that 
old spiral should begin now, nothing short of across 
the board controls would stop it. Seasonal declines 
in fresh fruits and vegetables, which on July 15th were 
high at 238.3, will undoubtedly help the August 15 
Index. Just where the relief will come from after that 
is a bit difficult to determine at this point. 
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PRESERVES 


NGE 
MARMALADE 


RED 
PRESERVES 


_ The new packages for I.0.A. Foods 
jelly, marmalade and preserves are most 
colorful and inviting in appearance. In 
addition to the inherent attractiveness of 
the products packaged, the graceful 12- 
ounce tumbler, colorful red, white and 
blue decorated vacuum cap and spot label 
add unusual appetite and sales appeal 
... make a strong bid for more and more 
impulse sales. This family of “Berry 
Time” and “Fruit Time” preserves, jams 
and jellies are products of I.0.A. Foods 
Company, Cedar Rapids, Iowa. Tum- 
blers are stock mold Anchorglass, closures 
63 mm. Anchorvac T, both supplied by 
Anchor Hocking. 


Re-usable pint decanter with new label 
design for Bailey’s Apple Cider Vinegar 
has been selected as the new package by 
the Bailey Manufacturing Company, 
Oklahoma City. Eye-appealing glass 
decanter serves double duty as a re-use 
refrigerator bottle for water, fruit juice, 
or other liquids and is attractive enough 
to grace the table. It can also be used 
as a single vase, or in pairs. The pint 
decanter now rounds out the complete 


family line which includes half-gallon, 
and quart decanters. Green label design 
and decanters by Owens-Illinois; metal 
closures by Crown, Cork & Seal; labels 
by Waples-Platter, Ft. Worth, Texas. 


GLASS 
PACKAGE 
DESIGN 


OY 


New no-drip bottle for LaChoy Soy 
Sauce has been adopted by LaChoy Food 
Products, Archbold, Ohio, for its national- 
ly distributed product. A plastic sprinkler 
dispenser on the mouth of each bottle 
eliminates waste and prevents sauce 
from dripping on the sides of the con- 
tainer, the manufacturer points out. 
Bottle collar points up advantages of no- 
drip container. Duraglas bottle, black 
insert cap and black plastic closure by 
Owens-Illinois; bottle collars by Calvert 
Lithographing, Detroit. 


The handsome blown tumblers in 1-lb. 


and 12-0z. sizes have been adopted by the © 


T. W. Garner Food Company, of Win- 
ston-Salem, North Carolina, for the com- 
pany’s entire line of 16 varieties of pre- 
serves and jellies. Shallow, side-seal 
closures by White Cap Company are 
most recent change in package design. 
Quality impression created by the pack- 
age is emphasized by uncluttered gold 
foil labels. The Garner line of: preserves 
and jellies is distributed through both 
chains and independent grocers in South- 
ern and Mid-Atlantic States. 


_ 
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Mayonnaise and Salad Dressing Standards Issued 


Official definitions and standards of 
identity for mayonnaise or mayonnaise 
dressing, french dressing, and salad 
dressing were announced August 12 by 
Federal Security Administrator Oscar R. 
Ewing. After 90 days all of these prod- 
ucts moving in interstate commerce or 
imported into the United States must 
comply with these standards of composi- 
tion and labeling issued under the Fed- 
eral Food, Drug, and Cosmetic Act and 
published in the Federal Register. Offi- 
cial text of the Standards follows: 


MAYONNAISE OR MAYONNAISE 
DRESSING 


§ 25.1 Mayonnaise, mayonnaise dress- 
ing; identity; label statement of optional 
ingredients. (a) Mayonnaise, mayon- 
naise dressing, is the emulsified semisolid 
food prepared from edible vegetable oil, 
one or both of the acidifying ingredients 
specified in paragraph (b) of this sec- 
tion, and one or more of the egg-yolk- 
containing ingredients specified in para- 
graph (c) of this section. It may be sea- 
soned or flavored with one or more of the 
following ingredients: 

(1) Salt. 


(2) Sugar, dextrose, corn sirup, invert 
sugar sirup, nondiastatic maltose sirup, 
glucose sirup, honey. The foregoing 
sweetening ingredients may be used in 
sirup or dried form. 

(3) Mustard, paprika, other spice, or 
any spice oil or spice extract, except that 
no turmeric or saffron is used and no 
spice oil or spice extract is used which 
imparts to the mayonnaise a color simu- 
lating the color imparted by egg yolk. 

(4) Monosodium glutamate. 

(5) Any suitable, harmless food sea- 

soning or flavoring (other than imita- 
tions), provided it does not impart to 
the mayonnaise a color simulating the 
color imparted by egg yolk. 
Mayonnaise may be mixed and packed 
in an atmosphere in which air is re- 
placed in whole or in part by carbon 
dioxide or nitrogen. Mayonnaise con- 
tains not less than 65 percent by weight 
of vegetable oil. 

The acidifying ingredients re- 
ferred to in paragraph (a) of this sec- 
tion are: 

(1) Any vinegar or any vinegar di- 
luted with water to an acidity, caleu- 
lated as acetic acid, of not less than 2% 
percent by weight, or any such vinegar 
or diluted vinegar mixed with the addi- 
Uonal optional acidifying ingredient cit- 
re acid, but in any such mixture the 
weight of citric acid is not greater than 
25 percent of the weight of the acids of 
the vinegar or diluted vinegar calculated 
as acetic acid. For the purpose of this 
Paragraph, any blend of two or more 
Vinegars is considered to be a vinegar. 

(2) Lemon juice or lime juice or both 
or any such juice in frozen, canned, con- 
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FOOD AND DRUG OUTLINE 
OF OFFICIAL STANDARDS 


All must contain a specified min- 
imum of vegetable oil—mayonnaise 
65 percent, french dressing 35 per- 
cent, and salad dressing 30 per- 
cent. Mineral oil is not permitted. 
Label statement of the specific 
vegetable oils used is not required. 


The acids which may be used in 
dressings include any _ vinegar, 
lemon or lime juice. Citric acid as 
such may be used with vinegar but 
the quantity is limited to 25 per- 
cent of the acetic acid in the vine- 
gar. A label statement of its addi- 
tion is required. 


Spices, monosodium glutamate, 
and harmless food seasoning or 
flavoring are permitted, except for 
any that impart to mayonnaise or 
salad dressing a color simulating 
egg-yolk color. Tomato paste and 
puree, catsup, and sherry wine are 
optional for french dressing. 


The dressings may all be seasoned 
with salt, sugar, sirup, or honey. 


The emulsifying agent for may- 
onnaise is limited to liquid or 
frozen whole eggs or egg yolks, or 
a mixture of any of these with 
liquid or frozen egg white. 


French dressing may be emulsi- 
fied by not more than 0.75 percent 
by weight of the following optional 
ingredients: gum acacia or gum 
arabic, carob bean gum or locust 
bean gum, guar gum, gum karaya, 
gum tragacanth, extract of Irish 
moss, pectin, propylene glycol ester 
of alginic acid, sodium carbox- 
methyleellulose, egg yolk, or any 
mixture of these. 


Salad dressing contains not less 
than the equivalent of 4 percent 
liquid egg yolks and a_ cooked 
starchy paste prepared with food 
starches or flours to which water 
may be added. It may also contain 
not more than 0.75 percent of the 
optional emulsifiers permitted in 
french dressing, if the label de- 
clares such addition. 


The name “mayonnaise salad 
dressing” is not permitted because 
it would tend to cause purchasers 
to confuse mayonnaise and salad 
dressing. 


The public hearing to receive 
evidence on which these definitions 
and standards of identity are based 
was held November 17, 1947, to 
January 13, 1948. 


centrated, or dried form, or any one or 
more of these diluted with water to an 
acidity, calculated as citric acid, of not 
less than 2/2 percent by weight. 

(c) The egg-yolk-containing ingredi- 
ents referred to in paragraph (a) of 
this section are: liquid egg yolks, frozen 
egg yolks, liquid whole eggs, frozen 
whole eggs, or any one or more of the 
foregoing with liquid egg white or frozen 
egg white. 

(d) (1) When the additional optional 
acidifying ingredient as provided in 
paragraph (b) (1) of this section is 
used, the label shall bear the statement 
“Citric acid added” or “With added citric 
acid.” 


(2) Wherever the name “Mayonnaise” 
or “Mayonnaise Dressing” appears on 
the label so conspicuously as to be easily 
seen under customary conditions of pur- 
chase, the statements herein specified, 
showing the optional ingredients pres- 
ent, shall immediately and conspicuously 
precede or follow such name, without in- 
tervening written, printed, or graphic 
matter. 


FRENCH DRESSING 


§ 25.2 French dressing; identity; la- 
bel statement of optional ingredients. 
(a) French dressing is the separable 
liquid food or the emulsified viscous fluid 
food prepared from edible vegetable oil 
and one or both of the acidifying ingre- 
dients specified in paragraph (b) of this 
section. It may be seasoned or flavored 
with one or more of the following 
ingredients: 

(1) Salt. 


(2) Sugar, dextrose, corn sirup, invert 
sugar sirup, nondiastatic maltose sirup, 
glucose sirup, honey. The foregoing 
sweetening ingredients may be used in 
sirup or dried form. 

(3) Mustard, paprika, other spice, or 
spice oil or spice extract. 

(4) Monosodium glutamate. 


(5) Any suitable, harmless food sea- 
soning or flavoring (other than imita- 
tions). 


(6) Tomato paste, tomato puree, cat- 
sup, sherry wine. 
French dressing may be emulsified. Sub- 
ject to the conditions hereinafter pre- 
scribed, one or both of the optional 
emulsifying ingredients specified in para- 
graph (c) (1) and (2) of this section 
may be added. French dressing may be 
mixed and packed in an atmosphere in 
which air is replaced in whole or in -part 
by carbon dioxide or nitrogen. French 
dressing contains not less than 35 per- 
cent by weight of vegetable oil. 

(b) The acidifying ingredients refer- 
red to in paragraph (a) of this section 
are: 


(1) Any vinegar or any vinegar di- 
luted with water, or any such vinegar or 
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diluted vinegar mixed with the additional 
optional acidifying ingredient citric acid, 
but in any such mixture the weight of 
citric acid is not greater than 25 percent 
of the weight of the acids of the vinegar 
or diluted vinegar calculated as acetic 
acid. For the purpose of this paragraph, 
any blend of two or more vinegars is 
considered to be a vinegar. 


(2) Lemon juice or lime juice or both 
or any such juice in frozen, canned, con- 
centrated, or dried form, or any one or 
more of these diluted with water. 


(c) The optional emulsifying ingredi- 
ents referred to in paragraph (a) of 
this section are: 


(1) Gum acacia (also called gum 
arabic), carob bean gum (also called 
locust bean gum), guar gum, gum 
karaya, gum tragacanth, extract of Irish 
moss, pectin, propylene glycol ester of 
alginic acid, sodium carboxymethyleellu- 
lose, or any mixture of two vr more of 
these. 

(2) Liquid egg yolks, frozen egg yolks, 
liquid whole eggs, frozen whole eggs, or 
any one or more of these with liquid egg 
white or frozen egg white. For the pur- 
pose of this paragraph, the quantity of 
egg-yolk-containing ingredient is caleu- 
lated as the weight of the egg-yolk solids 
contained therein. 


The quantity of any such emulsifying 
ingredient or mixture used amounts to 
not more than 0.75 percent by weight of 
the finished french dressing. 


(d) (1) When the additional optional 
acidifying ingredient as provided in 
paragraph (b) (1) of this section is 
used, the label shall bear the statement 
“Citrie acid added” or “With added citric 
acid.” When an optional emulsifying 
ingredient as provided in paragraph (c) 
(1) of this sectioin is used, the label 
shall bear the statement “................00000 
added” or “with added the 
blank being filled in with the common 
name or names of the emulsifying in- 
gredient or mixture of emulsifying in- 
gredients used, as specified in paragraph 
(c) (1) of this section; or, alternatively, 
with the words “algin derivative,” if 
propylene glycol ester of alginic acid is 
used; or with the words “vegetable gum” 
if any one of the vegetable gums, gum 
acacia, carob bean gum, guar gum, gum 
karaya, or gum tragacanth, is used; or 
with the words “vegetable gums” if two 
or more such vegetable gums are used. 
Label statements specified in this para- 
graph for declaring the presence of op- 
tional ingredients may be combined, as 
for example, ‘With added citric acid and 
sodium carboxymethyleellulose.” 


(2) Wherever the name “French 
Dressing” appears on the label so con- 
spicuously as to be easily seen under 
customary conditions of purchase, the 
statements herein specified, showing the 
optional ingredients present, shall im- 
mediately and conspicuously precede or 
follow such name, without intervening 
written, printed, or graphic matter. 


SALAD DRESSING 


§ 25.3 Salad dressing; identity; label 
statement of optional ingredients. (a) 
Salad dressing is the emulsified semi- 
solid food prepared from edible vegetable 
oil, one or both of the acidifying ingredi- 
ents specified in paragraph (b) of this 
section, one or more of the egg-yolk- 
containing ingredients specified in para- 
graph (c) of this section, and a cooked 
or partly cooked starchy paste prepared 
with a food starch, tapioca flour, wheat 
flour, rye flour, or any two or more of 
these. In the preparation of such starchy 
paste water may be added. Salad dress- 
ing may be seasoned or flavored with one 
or more of the following ingredients: 


(1) Salt. 

(2) Sugar, dextrose, corn sirup, invert 
sugar sirup, nondiastatic maltose sirup, 
glucose sirup, honey. The foregoing 
sweetening ingredients may be used in 
sirup or dried form. 

(3) Mustard, paprika, other spice, or 
any spice oil or spice extract, except that 
no turmeric or saffron is used and no 
spice oil or spice extract is used which 
imparts to the salad dressing a color 
simulating the color imparted by egg 
yolk. 

(4) Monosodium glutamate. 

(5) Any suitable, harmless food sea- 

soning or flavoring (other than imita- 
tions), provided it does not impart to the 
salad dressing a color simulating the 
color imparted by egg yolk. 
Subject to the conditions hereinafter pre- 
scribed, one or more of the optional 
emulsifying ingredients specified in para- 
graph (d) of this section may be added. 
Salad dressing may be mixed and packed 
in an atmosphere in which air is replaced 
in whole or in part by carbon dioxide or 
nitrogen. Salad dressing contains not 
less than 30 percent by weight of vege- 
table oil and not less egg-yolk-containing 
ingredient than is equivalent in egg-yolk 
solids content to 4 percent by weight of 
liquid egg yolks. 

(b) The acidifying ingredients refer- 
red to in paragraph (a) of this section 
are: 

(1) any vinegar or any vinegar di- 
luted with water, or any such vinegar or 
diluted vinegar mixed with the additional 
optional acidifying ingredient citric acid, 
but in any such mixture the weight of 
citric acid is not greater than 25 percent 
of the weight of the acids of the vine- 
gar or diluted vinegar calculated as 
acetic acid. For the purpose of this 
paragraph, any blend of two or more 
vinegars is considered to be a vinegar. 

(2) Lemon juice or lime juice or both 
or any such juice in frozen, canned, con- 
centrated, or dried form, or any one or 
more of these diluted with water. 


(c) The egg-yolk-containing ingredi- 
ents referred to in paragraph (a) of this 
section are: liquid egg yolks, frozen egg 
yolks, liquid whole eggs, frozen whole 
eggs, or any one or more of the foregoing 
with liquid egg white or frozen egg 
white. 
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(d) The optional emulsifying ingredi. 
ents referred to in paragraph (a) of 
this section are: gum acacia (also called 
gum arabic), carob bean gum (also 
called locust bean gum), guar gum, gum 
karaya, gum tragacanth, extract of Irish 
moss, pectin, propylene glycol ester of 
alginic acid, sodium carboxymethylcellu- 
lose, or any mixture of two or more 
of these. The quantity used of any 
such emulsifying ingredient or mixture 
amounts to not more than 0.75 percent 
by weight of the finished salad dressing. 


(e) (1) When the additional optional 
acidifying ingredient as _ provided in 
paragraph (b) (1) of this section is 
used, the label shall bear the statement 
“Citric acid added” or “With added citric 
acid.” When an optional emulsifying in- 
gredient as provided in paragraph (d) 
of this section is used, the label shall 
bear the statement “.............000 added” or 
filled in with the common name or names 
of the emulsifying ingredient or mixture 
of emulsifying ingredients used, as spec- 
ified in paragraph (d) of this section; 
or, alternatively, with the words “algin 
derivative,” if propylene glycol ester of 
alginic acid is used; or with the words 
“vegetable gum” if any one of the vege- 
table gums, gum acacia, carob bean gum, 
guar gum, gum karaya, or gum traga- 
canth, is used; or with the words “vege- 
table gums” if two or more such vege- 
table gums are used. Label statements 
specified in this paragraph for declaring 
the presence of optional ingredients may 
be combined, as for example, “with added 
citric acid and sodium carboxymethy!l- 
cellulose.” 

(2) Wherever the name “Salad Dress- 
ing” appears on the label so conspicu- 
ously as to be easily seen under custom- 
ary conditions of purchase, the state- 
ments herein’ specified, showing the 
optional ingredients present, shall im- 
mediately and conspicuously precede or 
follow such name, without intervening 
written, printed, or graphic matter. 

Effective date. The regulations here- 
by promulgated shall become effective on 
the ninetieth day following the date of 
publication of this order in the FEDERAL 
REGISTER. 

Dated: August 8, 1950. 

[SEAL] Oscar R. EWIna, 


Administrator. 


FROM DIESELS TO CANS AND 
GLASS CONTAINERS 


The Atlas Imperial Diesel Engine Co., 
San Francisco and Oakland, California, 
is seeking the approval of stockholders 
to discontinue its engine division and 
change the name to that of the Atlas 
Glass & Can Co. Diesel engine sales 
have declined steadily since the war and 
it is planned to go out of that business 
and develop its other lines including the 
manufacture of cans, glass containers 
and peach pitters. 
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APPLE SAUCE GRADES REVISED 


The U. S. Department of Agriculture 
has announced that the revised U. S. 
Standards for grades of canned apple 
sauce, which appear in the Federal 
Register August 18, will become effective 
in 30 days after such publication. 

The revised standards are based on 
studies made on the product from each 
producing area and comments and sug- 
vestions from processors, distributors, 
and others. 

The changes from the standards which 
have been in effect since January 25, 
1934 place emphasis on those changes in 
manufacturing technique which tended 
to increase the popularity and consump- 
tion of this product. 

The quality requirements in the re- 
vised standards have been reworded to 
provide more accurate classification for 
the factors of color, consistency, finish, 
and absence of defects. 

The requirement for finish has been 
modified to place emphasis on a some- 
what granular product instead of one 
with a smooth fine finish. 

A sweetness requirement has_ been 
added in the Fancy grade to provide a 
more generally acceptable product from 
the standpoint of flavor. 


REVISED FROZEN 
ORANGE JUICE GRADES 


Revised U. S. Standard for grades of 
frozen concentrated orange juice, pub- 
lished in the Federal Register of August 
23, will become effective 30 days after 
such publication. 

First grade standards of this product, 
published in July of 1949, did not provide 
for the addition of any ingredients other 
than fresh orange juice in the manufac- 
turing concentrate. The Department an- 
nounced then that further consideration 
would be given to types of frozen con- 
centrated orange juice with sweetening 
ingredients added. 

Studies during the past year have in- 
dicated an apparent need for a sweet- 
ened type. Revised standards will now 
include two distinct styles—one with 
sweetening ingredients added and one 
without—both of which are required to 
contain approximately the same amount 
of orange juice solids. 

This product, the Department reported, 
is substantially the same as freshly ex- 
t-acted orange juice when reconstituted 
by adding 3 parts of water to one part 
o! frozen concentrate, if it has been prop- 
packed and handled proper 
t-imperatures until it is used by the 
sumer, 


CONTINUES EXPANSION 


“ood Fair Stores, Inc., super market 
cain with headquarters in Philadelphia, 
opened two additional new units last 
Week as part of the company’s current 
2,000,000 expansion program. The new 
pers are located in Philadelphia and in 
atesville, Pennsylvania. 
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CMSA DIRECTORS HONOK GORSLINE 


Directors of the Canning Machinery & Supplies Association meeting in Toledo, 
August 2 and 3 for their annual Mid-summer Business Session, presented a scroll 
and a silver tray to S. G. Gorsline, Battle Creek, Michigan, as a testimonial to his 
completion of 20 years as Secretary and Exhibit Manager. E. A. Hildreth, Manager 
of the Market’ Development Department of Owens-Illinois Glass Company, and Presi- 
dent of the Association, made the presentation. 

One other added feature of the meeting was a first hand summation of the Nation’s 
food supply problem by Carlos Campbell, Secretary of the National Canners 
Association. 

Mr. Campbell said that he saw no need for rationing of food at the present time, 
pointing out that there is an adequate supply of canned fruits and vegetables in 
inventory and available for civilian use. 

Even if laws were enacted now providing for rationing, it would take at least six 
months to set up the machinery for that purpose, Mr. Campbell believed. 

The N.C.A. spokesman pointed out that during the past year the industry canned 
419 million cases of fruits and vegetables which compares with an annual pack of 
275 million cases before World War II. The pack reached an all-time high in 1946 
of 515 million cases. , 

At the present time there is 22 percent more food per capita than before the last 
World War, Mr. Campbell stated. This is in the face of a 15 percent increase in 
population. 

Mr. Campbell noted that before World War II, the United States was supplying 
food to Europe under lend-lease, certain products to the British army, and was draw- 
ing from its regular stock to feed our own drafted army. Today, nothing is being 
shipped to Europe, and the type of food that might be shipped to Asia would be rice, 
wheat, and probably sardines, but little from the regular stock of canned fruits and 
vegetables. 

Rations which have been ordered for present needs of our army in the field are 
special packs, such as canned ham and eggs, not available to civilians. 

On the other hand, Mr. Campbell said, the Navy is buying items which are being 
drawn from the regular stock of canned fruits and vegetables. 

Rationing will become necessary only when the civilian supply is reduced to a point 
where there is a danger of hoarding and individuals buying too much. He commented 
that the pattern of supply of foodstuffs for the next 12 months has already been set 
and no increase in supply could become available. 

Regarding the present scare-buying, Mr. Campbell felt it was exaggerated, point- 
ing out that while retailers had increased their orders from one-half case to ten cases, 
and wholesalers have asked packers for carload shipments, the bulk of these orders 
are going to inventory and are still available for consumer use. 

He believed the greatest deterrent to scare-buying is the continued presence of 
certain items on grocers’ shelves when the consumer goes back for additional 
purchasing. 

The picture shows the officials making plans for the annual exhibit which will be 
held in Chicago February 17 to 21 in connection with the annual meeting of the 
National Canners Association. Seated, left to right, are H. W. Johnston, Stecher- 
Traung Lithograph Corp., Rochester, New York, Vice-President; S. G. Gorsline, 
Battle Creek, Michigan, Secretary; Eugene A. Hildreth, Owens-Illinois Glass Com- 
pany, Toledo, Ohio, President; and Mr. Campbell. Standing, left to right, are J. W. 
Mathys, Northrup, King & Co., Minneapolis, Minnesota; Frank Fay, Food Machinery 
& Chemical Corp., San Jose, California; Frank Ward, Taylor Instrument Companies, 
Rochester, N. Y.; R. L. Perin, Continental Can Co., Ine., New York; and J. R. Urschel, 
Urschel Laboratories, Inc., Valparaiso, Indiana; J. C. Whetzel, Carnegie-Illinois Steel 
Corp., Pittsburgh, and E. N. Funkhouser, Dewey & Almy Chemical Co., Cambridge, 
Massachusetts, other Directors who were in attendance, were not available when this 
photograph was made. 
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ON THE SICK LIST 


C. Edgar Anderson, who sometime ago 
retired from H. P. Cannon & Son, Inc., 
Bridgeville, Delaware canners, because 
of ill health, and for the same reason had 
to resign as President of the Tri-State 
Packers Association last year, has had 
to return to the Kent General Hospital 
at Dover, Delaware. A large host of 
friends in the industry of the Tri-State 
territory join us in wishing him speedy 
recovery. 

Herbert C. Randall, with a great many 
friends in the Eastern territory due to 
his association first with S. O. Randall 
& Son, one time canning machinery 
manufacturer of Baltimore, and more 
recently New York representative for 
Food Machinery & Chemical Corpora- 
tion, after that firm bought out his busi- 
ness, was retired about two years ago 
after being stricken with a cerebral 
hemorrhage. Latest word has it that he 
has again had another stroke and is 
presently recuperating at his home on 
South Road, Bradford, Vermont. 


NEW YORK CANNERS OFFER 
SCHOLARSHIPS 


The Association of New York State 
Canners, through its Education Commit- 
tee, is offering two $100 scholarships this 
year to food processing students who are 
planning to take the two year food pro- 
cessing course at the Morrisville Agri- 
cultural & Technical Institute, Morris- 
ville, New York. 

The scholarships will be awarded to 
two entering students who meet the fol- 
lowing qualifications: 1—A resident of 
New York State; 2—High school aver- 
age of 80 or above; 3—Good moral char- 
acter; 4—Recommended for such schol- 
arship by the high school principal. 

Prospective students for this course 
should contact Roy Whipple of the Agri- 
cultural & Technical Institute at Morris- 
ville. 


, BALTIMORE CANNER PASSES 


C. W. Henry Suchting, long associated 
with the canning industry in Baltimore, 
died Monday, August 21, at Franklin 
Square Hospital, Baltimore. 

Born in Baltimore in 1873, Mr. Such- 
ting entered business as a pioneer in the 
manufacture of wooden boxes, founding 
the firm of William Suchting & Sons, 
which has since been dissolved. Later 
Mr. Suchting joined the late Harry Im- 
wold in the operation of the W. F. Assau 
Canning Company of Baltimore. 

He is survived by Mrs. Emma A. Such- 
ting, and two sons, W. Henry and Carl 
W. Carl is President of the Assau Can- 
ning Company. 
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KRAUT PACKERS TO MEET 


The Annual Fall Meeting of the Na- 
tional Kraut Packers Association will be 
held at the Hotel Racine, Racine, Wis- 
consin, September 7 and 8. The pro- 
gram will include discussion of cost ac- 
counting in kraut operations, an inspec- 
tion trip to cabbage trial plots, and a 
golf tournament. 


FMC TO OPEN CANADIAN 
OFFICE 


Canadian Canners will now be served 
by a direct FMC sales office, it was an- 
nounced by C. K. Wilson, manager of the 
Sprague-Sells Division of Food Machin- 
ery and Chemical Corporation. 


The new sales office, to be opened Octo- 
ber 1, 1950 in Hamilton, Ontario, has 
been established to better serve the needs 
of the expanding Canadian canning and 
freezing industry. Direct representation, 
it is felt, will give opportunity for closer 
cooperation between Food Machinery 
and its many Canadian customers. 


George Smith and Lionel Weatherston, 
who have long supplied Canadian food 
processors with FMC equipment, will be 
connected with the new sales office and 
will now act as direct FMC representa- 
tives. The new arrangement will not 
affect canners in Alberta and British 
Columbia, who will continue to be served 
by the Anderson-Barngrover Division of 
Food Machinery and Chemical Corpora- 
tion, San Jose, California. 


CANADIAN DATES 


The Annual Meeting of the Canadian 
Food Processors Association will again 
be held in Montreal at the Ritz Carlton 
Hotel, February 13 and 14, and due to 
the tightness of the room situation it is 
suggested that those planning to attend 
make their reservations at the earliest 
possible time. The dates have been set 
so that those attending the Canadian 
meeting will have opportunity to go on 
to the meeting of the National Canners 
Association in Chicago. 


FIRE DAMAGES OLIVE CANNERY 


The plant of the Daimation Olive 
Products Co., Rialto, California, was 
damaged by fire recently, with a loss 
estimated at $75,000. 


EDWARD BONK 


Edward Bonk, for the past 36 years 
Manager of the Chilton Canning Com- 
pany, Chilton, Wisconsin, died at his 
home in Chilton on Thursday, August 17. 
He was 69 years old and was a Diamond 
Pin Member of the Old Guard Society, 
signifying more than 50 years of service 
in the canning industry. He is survived 
by his wife, a son and a daughter. 
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NEWS AND PERSONALS-———— 


CANCO ENLARGING 
TAMPA LITHOGRAPHY PLANT 


The American Can Company has 
started construction of a new building 
adjacent to its present Tampa can-manu- 
facturing plant that will substantially 
increase the capacity of the company’s 
local metal lithography facilities. 

The new unit, housed in a modern, one- 
story structural steel and brick building 
with 25,000 square feet of floor space, 
will approximately duplicate the equip- 
ment of the original Tampa metal lithog- 
raphy installation, and is expected to be 
in production not later than the first of 
next year. 

The existing installation consists of 
four press and drying-oven lines which 
can process more than 1,000,000 cans a 
day. The majority of the containers are 
used for marketing frozen concentrated 
citrus juices. 


GRAPEFRUIT JUICE PACK 


The Texsun Citrus Exchange, Wes- 
laco, Texas, has been granted a patent 
on a new process for removing naringin, 
the compound responsible for the bitter 
flavor from grapefruit juice or solutions. 
The process is the development of Dr. 
E. M. Burdick of the Exchange’s Re- 
search Laboratory, assisted by Robert 
Maurer. 


USDA TO BUY 
CANNED TOMATOES 


The U. S. Department of Agriculture 
announced August 21 that it contem- 
plates buying, on an offer and acceptance 
basis, canned tomatoes of the 1950 pack, 
meeting at least the requirements of 
U. S. Grade C (standard) and packed 
in No. 2, 2% or 10 size cans. No indica- 
tion of the amount was included in the 
announcement. 

Offers must be received not later than 
5:00 P.M., e.d.t. September 15 and will 
be accepted not later than September 22, 
for delivery during the period October 9 
through November 30. 

Terms of the offers will be sent to 
prospective suppliers, and further details 
of the program may be obtained from 
Bradford Armstrong, Fruit and Vege- 
table Branch, Production and Marketing 
Administration, Washington 25, D. C.. 
telephone — Republic 4142, Extension 
4728. 

Canned tomatoes purchased under the 
offer announced today will be distributed 
to schools participating in the National 
School Lunch Program throughout con- 
tinental United States, Virgin Islands. 
Puerto Rico, and Hawaii. The commod- 
ity will be bought with funds made avail- 
able under the National School Lunch 
Act. 
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PACKAGING AND MATERIALS 
HANDLING EXPOSITION HELD 
AT SAN FRANCISCO 


The third annual Western Packaging 
and Materials Handling Exposition was 
held at the Civic Auditorium, San Fran- 
cisco, California, August 16-18, with a 
conference carried on through the first 
two days. About one hundred booths 
were given over to the exposition, con- 
ducted under the management of Clapp 
& Poliak, Ine., of New York and San 
Francisco, but many of the individual 
exhibitors represented as many as a 
dozen firms. 

Canners attended in force, with many 
of the booths displaying cannery equip- 
ment and supplies and many of the sub- 
jects discussed at the conference of spe- 
cial interest to them. Several brought 
their plant foremen to see the latest in 
machinery and to learn more about the 
operation of equipment already installed. 

The program for the conference was 
under the direction of Dr. William 
Rabak, of the Western Regional Re- 
search Laboratories, U. S. Department 
of Agriculture, Albany, California. The 
sessions of the first day were presided 
over by H. C. Diehl, director and secre- 
tary of the Refrigeration Research 
Foundation, Berkeley, California, with 
W. B. Van Arsdel, assistant director of 
the Western Research Laboratory, act- 
ing as session chairman the second day. 


Dr. Weldon B. Gibson, of the Stanford 
University Research Institute, spoke on 
“Problems in Air Transportation” and 
John Delmonte, packaging materials con- 
sultant, of Glendale, California, outlined 
“1951 Packaging Films and Wrapping 
Materials”. Both had to do with the 
handling of food products in unprocessed 
form, 

A.M. Fielding, Superintendent, Trans- 
continental Freight Bureau, San Fran- 
cisco, had as his subject “Improved Con- 
tainers and Loading Methods for Perish- 
able Commodities”, and brought out 
many points of interest to canners. H. J. 
Nissen, Terminal Refrigeration Co., Los 
Angeles, emphasized that the primary 
purpose of a container is to protect its 
contents from the point of production 
through distribution to the point of con- 
sumption, safely and economically. 


Merrill Woodruff, of the U. S. Depart- 
ment of Commerce, San Francisco, told 
his hearers that there is nothing difficult 
in doing business with the Government. 
Iie said that the gross value of goods 
and services produced and sold in the 
ccuntry is running about 270 billion dol- 
lars annually, with Government purchas- 
ing accounting for about one-sixth of 
this, 

E. N. Burnett, chief engineer of the 
Western Division of the Gerber Prod- 
ucts Co., Oakland, California, spoke on 
“Materials Handling and the Divisible 
Case”, outlining a new technique com- 
| ning materials handling and packag- 
ive. Arnold H. Fox, warehouse manager 
for the F. W. Woolworth Co., San Fran- 
C'sco, explained the use of mechanized 
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power and gravity in multiple floor oper- 
ation; Fred Levy, also of San Francisco, 
told of developing sales appeal with at- 
tractive packages, and G. B. Ridley, of 
the California Walnut Growers Associa- 
tion, which has been making use of can- 
ning in recent years, spoke on “Packag- 
ing a Seasonal Product”. 


A feature of the Exposition was the 
number of mobile lift trucks shown, the 
increase capacity of some of these and 
new adaptability for field and warehouse 
use. There were also more conveyor 
systems shown than last year and the 
interest exhibited by canners in these in- 
dicated that no avenues for lowering 
handling costs are being neglected. 


KRALEMAN SUCCEEDS 
DONOVAN AT CROWN 


F. H. Braithwaite, Vice-President in 
Charge of Sales of the Crown Can Com- 
pany has recently announced the promo- 
tion of Burk Kraleman to the position 
of District Sales Manager of the Pitts- 
burgh Branch Office, replacing the late 
John H. Donovan. Mr. Kraleman has 
been with the Crown Can Company since 
1937, starting out in the St. Louis Dis- 
trict Office and has progressed through 
the various departments and district 
offices. Prior to his promotion, he was 
a salesman in the Philadelphia District 
Office. 


CANNERS 


Aluminum and Blue Enameled 


PAILS and PANS 


No. 16 PAILS No. 14 PANS 
IN STOCK 
for 
IMMEDIATE SHIPMENT 
Manufacturers 


Food Processing Machinery 


K. ROBINS & COMPANY 


INCORPORATED 
713 - 729 EAST LOMBARD STREET 
BALTIMORE 2, MD. 
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WEEKLY REVIEW 


GLUT—While right now it looks like 
no old time glut will develop in any one 
commodity, it’s nevertheless true that 
this week and next finds more canners 
busy on more products in more places 
than any other period throughout the 
year. Eastern Canners are up to their 
necks in tomatoes, corn, lima and green 
beans with the Mid-West also plunging 
into heavy production on tomatoes and 
corn, still going strong on beets and 
beans, winding up on cherries, salting 
down the‘ cabbage etc., etc. California 
end the Northwest are knee deep in 
fruits and running on tuna, salmon and 
sardines getting into tomatoes and the 
Maine sardine run is reported heavy. In 
the Gulf States shrimp canneries are 
taking on new life and piling up a pack 
a good bit larger than last year. In 
Georgia, the run on pimientos is getting 
underway. Virginia starts on apple sauce 
this week. 


A great many canners, too occupied 
with production problems and confident 
that prices can only go one way, have 
withdrawn temporarily from the market. 
Both buyers and sellers are taking a 
breathing spell to check on stock position 
and this is exerting a sobering effect on 
the market. 


THE WEATHER—One of the chief 
developments in the Tri-State area dur- 
ing the week was in the form of a wel- 
come general rain. Starting Saturday 
evening the 19th, intermittent rains, con- 
tinuing until this writing, the 24th have 
gone a long way toward breaking the 
back of a three to four week dry spell. 
Corn and lima beans will benefit most 
from this change of weather, although 
tomatoes also were beginning to need 
the moisture. The dry period, however, 
checked a serious threat of blight and 
unless sunny skies return early there’s 
every indication that the blight will come 
back with a rush particularly if the 
weather turns cool again as promised. 
Corn that had begun to fire badly looks 
considerably better now. Some idea of 
the supply and demand situation on this 
item was brought home forcibly to the 
writer yesterday when a buyer for the 
Baltimore Produce Market offered his 
neighbor 40 cents a dozen at the farm 
for five acres of the now less desirable 
white corn. 


TRANSPORTATION—It hasn’t been 
easy to obtain railroad cars for shipment 
of orders to impatient buyers. The wage 
deadlock between unions and manage- 
ment, culminating in the walkout ulti- 
matum Monday morning, doesn’t promise 
to help things any. Could it be that 
there’s been communist infiltration in 
the ranks of the Railroad Union? At 
any rate, neither those gents calling the 
strike nor those who walked out would 
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be very safe “Walking out” in front or 
in back of the American lines in Korea. 


APPLE PRODUCTS —A large Vir- 
ginia canner of apple products named 
opening prices on new pack apple sauce 
during the week. The prices, well above 
last year, are for immediate shipment 
f.o.b. Virginia and West Virginia. The 
schedule follows 8% oz., 80 cents; No. 
303, $1.30; No. 17 oz. jars, $1.40; No. 2, 
$1.45; No. 2%, $2.10; and No. 10, $6.85. 
No. 303’s, 2’s and 10’s are available at 
once while 8 ounce will be ready for ship- 
ment shortly after September Ist and 
No. 2% about the middle of the month. 
17 ounce glass may not be available for 
some 30 days due to production tie ups 
in the important glass making ingredi- 
ent, soda ash. 

With supplies completely sold the same 
firm withdrew during the week on Apple 
and prune juice. New pack apple juice 
will not be available till the latter part 
of September. Prune juice production 
will hinge on the price and availability 
of new pack prunes. 


TOMATOES — There’s no hint of a 
break in the Tri-State tomato market as 
demand continues good and the price 
strong at $1.25. Packing continues 
steady and indications are that the pack 
will not come up to early expectations 
nor last year’s pack of slightly under 
six million cases. 


NEW YORK MARKET 


Prices Steady As Demand Tapers Off—Tri- 
State Tomato Pack Expected To Fall Below 
1949—No. 10 Peas Hard To Find—New 
Pack Corn Starts Move—Beans Firmer— 
Special Cleanup Offer In Grapefruit Juice— 
R.S.P. Cherries Hold To Recent Advances— 
Northwest Running On Fruits—Strong Un- 
dertone In California Fruits—Maine Sardines 
Eased—Demand Continues For Red Salmon. 


By “New York Stater” 


New York, Aug. 25, 1950 


THE SITUATION—Bvuyers are still 
busily engaged in digesting the large- 
scale purchases made during the past 
month, and the volume of new business 
in canned foods has remained rather con- 
servative in the local market. Notwith- 
standing the evident tapering off in the 
demand, however, prices have continued 
to show a steady undertone, illustrative 
of the fact that recent run-ups in canned 
foods prices have ‘een in response to cost 
factors, rather than being based upon 
speculative factors. 


THE OUTLOOK — Buying pace in 
canned foods during the closing quarter 
of the year will be determined in large 
measure by near-term developments in 
the international situation. If, as now 
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appears likely on the basis of current 
reports, the Korean situation is easing, 
distributors will be inclined to coast 
along on current inventories and com- 
mitments in many cases until the turn 
of the year. On the other hand, if the 
international situation should worsen, or 
the growing tempo of military expansion 
continue unchecked, there will be more 
stimulus for additional inventory pro- 
tection. The outcome, of course, will 
determine the extent to which canners 
will have to finance the carrying of the 
unsold portion of their 1950 packs. 


TOMATOES—Maryland canners were 
getting a fair call for new pack toma- 
toes during the week, and were offering 
for prompt shipment on the basis of 
$1.17% to $1.20 for standard 303s, 87% 
to 95 cents for 1s, and $1.25 for 2s, with 
10s at $6.00 to $6.25, all f.o.b. canneries. 
Reports from canners indicate that final 
pack totals will be considerably below 
1949. California canners are deferring 
action on pricing their 1950 pack, due 
to the necessity for renegotiating con- 
tracts with growers. Early contracts 
were made at $20, but canners now re- 
portedly are bidding up to $30 on open 
acreage. 


PEAS—Buyers have been scouring the 
market for additional coverage on No. 10 
peas, in all grades, and are finding the 
going tough. Meanwhile, the market for 
303s and 2s is showing a strong tone, 
with many canners well sold up on this 
season’s pack. 


CORN—Southern canners are getting 
some business on new pack corn on the 
basis of $1.35 for fancy crushed golden 
303s, with 2s at $1.45 and 10s at $7.00. 
Fancy whole kernel 308s list at $1.45, 
with 2s at $1.55, all f.o.b. canneries. 


BEANS—Maryland canners are show- 
ing firmer views on fancy French style 
green beans, with the market held at 
$1.60. On extra standards, sellers are 
firm at $1.45, with a good demand 
reported. 


CITRUS —In an evident effort to 
speed up the movement of carryover 
stocks, one prominent Florida canner 
during the week reduced grapefruit juice 
5 cents per dozen on 2s and 20 cents on 
46-ounce, bringing the market to $1.27% 
and $3.00, respectively, f.o.b. Florida. 
Orange and blended juices, however, 
were well held, with the market wel! 
sold up. 


R.S.P. CHERRIES—There was a well- 
sustained demand for new pack cherries 
reported this week, and canners were 
holding the market firm on the basis o! 
recent advances. Heavy trade buying, 
in addition to government takings, have 
relieved canner fears of difficulty in mar- 
keting this season’s relatively heavy 
output. 


August 28, 1950 


| 


} For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, CREMOGENIZERS, 


TRIMMERS, MACERATORS, SUCCULOMETERS, FOR THRESHING 
MATURITY SELECTORS, FEEDERS, CONVEYORS, LIMA BEANS 


CONSISTOMETERS, BELTINGS, PUMPS, MAGNETS, 
SANITARY PIPE, AND ACCESSORY EQUIPMENT 


The threshing of green lima beans for 


fs THE UNITED Co MPANY . canning or freezing purposes presents 

WESTMINSTER MD 

problems considerably different than 


peas. Our organization has carefully 


ATTRACTIVELY | DESIGNED. A studied this problem and we have de- 


veloped the most complete and effici- 


ent line of machinery for this purpose. 


Because of their greater efficiency and 
sturdy construction, Hamachek Viners 
and Equipment are extensively used on 


this product. 


HAMACHEK 


MACHINE COMPANY? 
KEWAUNEE WISCONSIN 


mse LITHOGRAPHING Co.INc: ESTABLISHED INCORPORATED 1924 
GAMSE BUILDING. BALTIMORE.MD.. PEA AND BEAN HULLING SPECIALISTS 
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MARKET NEWS 


NORTHWEST FRUITS—Canners are 
now ready for their prune plum and 
Bartlett pear runs, and have booked a 
substantial volume of business for ship- 
ment when ready. This business was 
taken earlier on an s.a.p. basis and can- 
ners are now reluctant to make any fur- 
ther committments, due to the high 
prices which growers expect this season. 


CALIFORNIA FRUITS—Business in 
new pack Bartlett pears has been rather 
limited thus far, due to high canner 
prices, but it is expected that demand 
will pick up shortly as buyers turn to this 
fruit when unable to obtain wanted sup- 
plies in other varieties. Some canners are 
entirely sold out on cling peaches, while 
packers with supplies still on hand re- 
main withdrawn temporarily from the 
market. The undertone is quite strong. 
Heavy takings by the military forces 
on some can sizes will force pro rata 
deliveries on fruit cocktail by some can- 
ners, coast reports indicate. 


SARDINES—Maine canners this week 
were more inclined to consider bids, and 
business was reported as low as $5.50 
per case, f.o.b. canneries, as against a 
recent range of $6.25 to $6.50. The mar- 
ket is none too steady at the $5.50 basis. 
No further developments are reported on 
California sardines, and canners are 
still holding the market at $6 for 1s 
ovals in sauce, $4.75 for No. 1s in tomato 
sauce, and $4.25 per case on tall naturals. 


TUNA — Southern California canners 
this week were offering for prompt ship- 
ment in limited volume on the basis of 
$10.25 per case for grated lightmeat 
halves, $11.25 for chunk and flake light- 
meat, and $13.25 for faney solid pack 
lightmeat, with fancy solid pack white 
albacore at $14.75, all f.o.b. canneries. 
Japanese tuna has moved up to $14.75 
per case, f.o.b. California dock. 


SALMON — While there has been a 
good demand for new pack fancy red 
Alaska salmon, with the market holding 
at $28.50 and up for tall 1s and $18 for 
halves, buyers are deferring action on 
pinks and chums until major factors 
have named their opening prices. Mean- 
while, Seattle sellers continue to offer 
pinks at $24 per case for tall 1s and 
chums at $21.50, but these prices are re- 
garded more or less as trial balloons. 
Medium reds can be bought this week at 
$24.50 for tall 1s and $15.00 for halves, 
f.o.b. coast. 


BUYS JOBBING BUSINESS 


Market Wholesale Grocery Company, 
Inc., Los Angeles, has purchased the 
business of the Coast Grocery Company, 
San Francisco wholesale grocers. The 
San Francisco operation will remain un- 
der the management of Chester Pugh, 
Sr., previously owner of the business. 
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Transportation Problems—Dry Bean Demand 

Slowed—Brined Cherry Pack Short—Peach 

Canning At Zenith — Opening Prices On 

Apple Sauce—Some Tomato Prices—Sardine 

Workers Get Wage Boost — Salmon Pack 
Well Ahead Of Last Year. 


By “Berkeley” 


Berkeley, Calif., Aug. 24, 1950 


THE SITUATION—The demand for 
canned foods continues unabated in this 
market but sales have been slowed down 
greatly by sold-up conditions on many 
items and withdrawals on others. There 
is still much uncertainty about Govern- 
ment requirements and some of the 
larger canners are tentatively scaling 
down orders until this situation is 
cleared. In the meantime the transpor- 
tation problem has become acute, with 
buyers urging early deliveries and with 
railroads and steamship lines unable to 
handle offerings promptly. Canners who 
made early sales, insisting on buyers 
accepting shipments’ before specified 
dates, are having difficulty in getting the 
goods on the way. 


DRY BEANS—Stocks of dry beans in 
California warehouses on August 1, in- 
cluding supplies held by growers, dis- 
tributors and Government agencies, 
amounted to 1,677,246 bags, against 
1,457,553 bags a year earlier. Small 
Whites, in which canners are especially 
interested, were in lighter supply, how- 
ever, than then. The demand from can- 
ners and dealers has slowed down some- 
what of late with both interests waiting 
for larger offerings from the new crop 
before making important purchases. 
Small Whites are quoted at $8.10-$8.15 
per one hundred pounds, f.o.b. country 
shipping points. 


BRINED CHERRY — The Canners 
League of California reports that the 
California pack of cherries in brine in 
the 1950 season amounted to 7,726 tons, 
of which 5,173 tons were Royal Annes 
and 2,553 tons were of other varieties. 
On the basis of eight barrels to the ton, 
this amounted to 61,808 barrels. This 
was the smallest pack since 1946 and but 
little more than one-half that of last 
year when 120,928 barrels were pro- 
cessed. A considerable part of the pack 
is used in the manufacture of fruit cock- 
tail and fruits for salad. 


PEACHES—tThe cling peach canning 
season is about at its zenith, with the in- 
terior valleys experiencing a hot spell 
that is ripening the fruit fast. Some of 
the larger canners are still withdrawn 
on most items in the list and buyers are 
having difficulty in finding No. 10s un- 
sold. Where available, Fancy No. 21% 
halves are moving at $2.80, with choice 
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priced at $2.55 and standards at $2.35, 
with advertised brands higher. Prices 
on No. 10s are largely $9.45 for fancy 
halves, $8.60 for choice and $7.85 for 
standard. The demand is quite insistent 
for Elberta peaches, with No. 2%s fancy 
selling at $3.75 and choice at $3.05-$3.15. 
The dried pack promises to be light this 
year, owing to the heavy demand from 
shippers and canners. 


PEARS—Some of the large canners 
are still refraining from issuing prices 
on Bartlett pears, advising that the price 
to be paid growers in the Pacific North- 
west has not been decided upon. Indica- 
tions are that this will run up to about 
$100 a ton. Sales of California pack run 
around $2.35 for No. 1 choice, $2.15 for 
standard; $4.10 for No. 2% fancy; $3.75 
for choice and $3.45 for standard, with 
choice No. 10s at $12.75 and standards 
at $11.75. 


APPLE SAUCE—Opening prices have 
been named by most interests on apple 
sauce of California pack, with fancy No. 
303 quoted at $1.50, No. 2 at $1.65 and 
No. 10 at $7.60. Choice is priced at $1.35 
for No. 308, $1.50 for No. 2 and $7.10 
for No. 10. The crop is smaller than 
last year and there has been a heavy 
shipping demand, so canners are hav- 
ing difficulty, in some instances, in get- 
ting enough fruit. 


TOMATOES — The canning of toma- 
toes is getting under way, but only a few 
canners have brought out opening lists 
as yet. One fairly large canner is quot- 
ing as follows: Regulation round toma- 
toes, No. 2% fancy whole, $2.47; extra 
standard, $2.07% and standard, $1.92%. 
Pear-shaped tomatoes, No. 1 peeled solid 
pack, $1.8214%4; No. 1 peeled, with puree, 
$1.72%. Tomato paste, 6-0z., $7.50; 7-oz. 
concentrated, $9.50, and No. 10, $13.00. 
Fancy catsup, 14-0z. glass, $1.70; fancy 
No. 10, $9.85, and standard, $7.85. Puree 
is quoted at $8.50 for No. 10 in 1.06 
count and $9.10 in 1.07 count. Canners 
are making every effort to make addi- 
tions to their early purchases, but are 
no longer able to secure tonnage at the 
opening contract price of $20.00 a ton. 


GREEN BEANS — The canning sea- 
son on green beans is about one half over 
and the pack is about the same as last 
year at this time. Most items in the 
list are still available, but prorating is 
expected on one or two, owing to the 
way the crop is running in quality. Most 
of the carryover in high grades from last 
year has been moved. 


RHUBARB—Buyers looking for bar- 
gains are being advised that one or two 
items in the list of canned foods are 
available at less than last year’s open- 
ing prices. Canned rhubarb is one of 
these, with No.2 of Northwestern pack 
offered at $1.65. 


SARDINES — The strike of cannery 
workers in the Monterey, California dis- 
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trict has been settled, strikers accepting 
a 12-cent hourly wage boost. This brings 
women’s minimum hourly scale to $1.48 
and the men’s to $1.56. Canning is under 
way but most canners are waiting to see 
how the fish run before naming prices. 
One canner, however, has come out with 
an opening price of $6.50 for 1-lb. ovals 
in tomato sauce. 


SALMON—The Alaskan salmon pack 
is coming along in good shape and is 
reported as having reached 2,009,329 
cases on August 12, maintaining a com- 
fortable lead over the pack to the same 
date a year ago. This despite a smaller 
number of canneries in operation. Some 
canners have advanced prices on No. 1 
tall pinks to $24.00 and on chums to 
$21.50, but most reported sales are at 
lower prices. 


GETS SALES POST 


Godfrey Wetterlow, formerly sales di- 
rector for Dorset Foods, Ltd., meat spe- 
cialty canners, has been named execu- 
tive director of the food division of Ham- 
bro Trading Co. of America, Inc., which 
will market British food specialties in 
the United States. 


GULF STATES MARKET 


Shrimp Canning In High Gear As Crabbers 
Turn To Shrimping. 


By “Bayou” 
Mobile, Ala., Aug. 24, 1950 


SHRIMP — The fall shrimp season, 
which the Conservation Department of 
Alabama opened on Monday August 14, 
is now in full swing and moving in high 
gear. 


Practically every seafood plant is 
working full time as large quantities 
of shrimp are being landed daily. The 
canneries were getting a good many 
Grooved Shrimp from the deep waters of 
the Gulf for several weeks before the 
inland waters of the state were opened 
and since the inland waters of the State 
were opened by the Alabama Conserva- 
tion Department on August 14, the land- 
ings of shrimp have been greatly 
increased. 

During the closed season on shrimp, 
the boats are not allowed to trawl in 
the inland waters of the State, such as 
the bays, lakes, rivers and bayous, but 
when the state opens the season in the 


inland waters, most of the shrimping is 
done in the inland waters because shrimp 
are more plentiful and the boats do not 
have to travel so far to the shrimping 
grounds. However, shrimp are usually 
smaller in the bays, rivers and lakes 
than they are in the Gulf. 


A spokesman for the conservation 
office said a total of 398 licenses, a vast 
increase over those of last year, had been 
issued. Fifty-seven of these licenses 
were issued to freight boats-giving them 
the privilege to bring in the big grooved 
shrimp that are being caught far out in 
the Gulf. The remaining 341 were for 
the right to trawl inland waters for 
shrimp. During the early part of the 
week, it was said the shrimp caught 
averaged from 25 to 32 to the pound, 
which is good-sized shrimp for inland 
waters. 


Urban Bosarge, president of the 
Mobile Bay Sea Food Union, estimated 
that between 300 and 400 barrels of 
shrimp a day had been brought into 
Bayou la Batre, Alabama the first three 
days that the season opened. 


Most of these shrimp, Bosarge said, 
are of the size that brings $45 for the 
210-pound barrel. The union official 
joined others saying, “It’s busy times 
around here now.” 
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Landings of shrimp for the week end- 
ing August 11, 1950 were: Louisiana 
1,400 barrels, including 114 barrels for 
canning; Mississippi 1,597 barrels, in- 
cluding 1,218 barrels for canning; Ala- 
bama 783 barrels; and Texas 2,002 bar- 
rels, making a total of 5,782, which is 
582 more barrels than the previous week. 


As reported by all Market News offices 
last week, total holdings of frozen 
shrimp decreased 136,000 pounds and 
were approximately 271,000 pounds less 
than four weeks ago, and total holdings 
were approximately 4,131,000 pounds 
more than one year ago. 


The total amount of frozen shrimp in 
Cold storage on August 1, 1950 was 
15,960,000 pounds. 


The canneries in Louisiana, Missis- 
sippi and Alabama reported that 6,840 
standard cases of shrimp were canned 
during the week ending August 12, 1950, 
which brought the pack from July 1, 
1950 to August 13, 1950 to 62,770 stand- 
ard cases. 


CRAB MEAT —A drop of 7,256 
pounds took place in the production of 
crab meat last week over the previous 
one and the amounts were 21,665 pounds 
last week and 28,921 pounds the previous 
week. 


One of the reasons for this decline in 
production is that some of the crabbers 
have knocked off crabbing and have gone 
to shrimping, which is more profitable to 
them. 


There is no packing of processed crab 
meat going on at present and the amount 
packed from January 1 to June 24, 1950 
amounted to 11,929 standard cases. The 
amount packed from January 1 to 
December 31, 1949, 14,251 standard cases. 
The largest amount of processed crab 
meat packed was from January 1 to 
December 31, 1946, which was 119,180 
standard cases. 


U. S. PACK OF CANNED 
ALEWIVES, 1949 


The 1949 pack of canned alewives 
amounted to 111,994 standard cases, 
valued at $469,398 to the canner—a de- 
cline of 9 percent in volume and 27 per- 
cent in value compared with the previous 
year. Canners received an average of 
$4.19 per standard case for the 1949 
pack, compared with $5.19 in 1948, $5.57 
in 1947, and $6.08 in 1946. 


State Std. Cases Value 

Maryland 67,828 $295,021 

44,166 174,377 


Note—“Standard cases” represent the 
various sized cases converted to the 
equivalent of forty-eight cans of 15 
ounces each. Practically the entire pack 
was canned in 15-ounce cans. Alewives 
were canned in 7 plants in Maryland, 
and 9 plants in Virginia. 
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CROP CONDITIONS 


BEANS 


MARYLAND-DELAWARE, Aug. 15, 1950— 
Lima Beans: Supply of Fordhook Limas 
increased during the first week of the 
month, but did not reach the volume ex- 
pected earlier. Supplies decreased rapid- 
ly during the second week and by August 
12 only an occasional late field in the 
Salisbury area of Maryland was being 
picked, and the season is over. 


Snap Beans: Fairly heavy volume con- 
tinues to move from around Baltimore, 
and good supplies will be available in 
this area until frost. Picking of the 
early crops in the Del-Mar Peninsula is 
over. The late crop on the Eastern Shore 
of Maryland continues to make good 
progress, with earliest fields in bloom. 
More rain is needed for the crop to make 
best development. 


CENTRAL LAKE, MICH., Aug. 17, 1950— 
Beans: Crop fair; 80 percent of 1949. 


CHARLOTTE, MICH., Aug. 1, 1950 — 
Green Snap Beans: Acreage up about 8 
percent. Yield about 60 percent of 1949. 


NEW JERSEY, Aug. 15, 1950 — Lima 
Beans: Crop is turning out well in all 
production areas. A heavy movement 
continues from Cedarville area, while 
lighter supplies are available from Bur- 
lington County. On Long Island move- 
ment got under way August 7. Pros- 
pects are generally good for August and 
September harvest. 

Snap Beans: Light movement con- 
tinues from the Cedarville area and from 
Monmouth County. 


SILVER CREEK, N. Y., Aug. 18, 1950— 
Green & Wax Snap Beans: Been coming 
in rather slowly but at present the sup- 
ply seems to be more plentiful. Both 
plants are running at capacity. Inas- 
much as we had a nice rain last night we 
are looking for a near normal pack. 


CIRCLEVILLE, OHIO, Aug. 19, 1950 — 
Lima Beans: Crop in good shape. Should 
have a pack about the same size as 1949 
on less acreage. Quality excellent. 


PENNSYLVANIA, Aug. 15, 1950 — Snap 
Beans: In most areas the first crop has 
been harvested. Later plantings are fur- 
nishing ample supplies in the Southeast- 
ern and the Bucks-Philadelphia areas. 


LANCASTER, PA., Aug. 18, 1950—Lima 
Beans: Acreage same as 1949. Crop 
prospects good if rain comes’ soon. 
Ground very dry and beans beginning to 
suffer. Cold nights are retarding devel- 
opment of crop and are causing heavy 
dews which are bringing on Downy Mil- 
dew. Harvesting will be two weeks late 
in starting. 


THE CANNING TRADE 


VIRGINIA, Aug. 15, 1950—Snap Beans: 
Crop has been completed in Eastern 
counties, and is reaching the peak in 
the Southwestern counties. 


CLEARFIELD, UTAH, Aug. 15, 1950 — 
Stringbeans: Acreage more than doubled 
over last year. Crop good; nearly all 
harvested. About 5 ton yield per acre. 


MADISON, WIS., Aug. 22, 1950—Wax & 
Green Beans: Unseasonably cool weather 
has established a number of low tem- 
perature records for August throughout 
the State, and several frosts have 
occurred, particularly on August 19. 
Damage to wax beans was quite general 
and to green beans rather spotty. Re- 
ports tell of complete loss of green bean 
plants in one area and 25 percent loss in 
another. Pack for the state will be good, 
however, despite this frost damage. 


CORN 


AUDUBON, IOWA, Aug. 18, 1950—Sweet 
Corn: Actual canning has started at one 
or two plants; a few others will do some 
packing this week, with general opera- 
tions to begin at all plants on the active 
list, during the week of August 25. So 
far as we can determine, only 20 of 
Iowa-Nebraska’s 38 sweet corn canneries 
will be in operation during 1950. These 
20 plants are operating on about one- 
third of the area’s normal acreage. The 
average acreage planted to sweet corn 
is about 43,000 acres. The 1950 acreage 
is less than 17,000 acres. This indicates 
a tremendous reduction in out-put, espe- 
cially when the late canning season and 
unevenness of the crop are taken into 
consideration. All reports indicate the 
crop is from 10 days to two weeks later 
than normal. Several plants report thin 
stands. Most of them report a notice- 
able unevenness in maturity, short 
stalks, and short grains on the cobs. 
Those conditions indicate low cuts even 
though corn may look good in the field. 
Dry, warm weather is needed during the 
next three weeks if the crop produces a 
pack of average yield per acre. Corn 
Borers of the first generation may have 
penetrated into the ears in some in- 
stances, but are not likely to prove a 
serious menace in most cases because the 
full grown worms of the first generation 
are easily detected. However, their re- 
moval is an expensive and wasteful job, 
reducing the cut per ton. We find a few 
of the common ear worms, not many, but 
enough to necessitate close inspection for 
this pest as well as the borer. 


CENTRAL LAKE, MICH., Aug. 17, 1950— 
Corn: Very late. Must have warm 
weather to bring to maturity before 
frost. 


SILVER CREEK, N. Y., Aug. 18, 1950— 
Corn: Some early corn is ready but we 
won’t begin our pack before 10 days. 
Looking for about 50 percent of 1949's 
record pack. 
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CIRCLEVILLE, OHIO, Aug. 19, 1950 — 
Corn: Crop in good shape. Should have 
a pack of about the same size as 1949 
on less acreage. Quality excellent. 


CHIPPEWA FALLS, WIS., Aug. 22, 1950— 
Corn: The last four days the tempera- 
ture has been hovering around frost each 
night and some of our fields have been 
nipped. We expect a small crop, about 
30 percent of last year. Fields very 
uneven and late. 


MADISON, WIS., Aug. 22, 1950—Sweet 
Corn: Scattered damage from frost is 
reported with portions of leaves turning 
brown. Extent of damage to yield and 
quality cannot yet be determined. First 
canning is underway in the State with 
light yields, uneven maturity and low cut 
per ton reported. 


TOMATOES 


GREENSBORO, MD., Aug. 22, 1950—To- 
matoes: Acreage 20 percent over last 
year; yield 100 percent. Very slight loss 
from blight. 


CHARLOTTE, MICH., Aug. 1, 1950—To- 
matoes: Prospects are not too good. Very 
heavy vine growth but light set. No 
canning here until September 1. Acre- 


age down about 15 percent in our par- - 


ticular case. 


SILVER, CREEK, N. Y., Aug. 18, 1950— 
Tomatoes: Vines have made a very good 


growth but the set seems to be very 
light. Acreage in our area is somewhat 
below normal. While we have not begun 
receiving yet, we anticipate a pack con- 
siderably below normal. 


PENNSYLVANIA, Aug. 15, 1950—Toma- 
toes: Beginning to increase in supply 
and will reach an early peak in all areas 
of the State late in August. 


DOWNINGS, VA., Aug. 21, 1950—Toma- 


toes: Too much rain a week or two ago 


caused vines to shed leaves and crop will 
be cut. Last week we expected big pack 
for the season; don’t expect over about 
half this week, and next week almost nil. 


CLEARFIELD, UTAH, Aug. 15, 1950—To- 
matoes: Acreage about same as _ last 
year. Season one week later. Crop 20 
percent less. 


FRUIT 


COLUMBIA FALLS, MAINE, Aug. 17, 1950 
— Blueberries: Approximately 50 per- 
cent of last year’s volume due to frosts 
and dry weather. 


CENTRAL LAKE, MICH., Aug. 17, 1950— 
Cherries: Good crop; 90 percent of 1949. 


WINCHESTER, VA., Aug. 21, 1950—Ap- 
ples: Crop in this area about 20 percent 
larger than last year. Quality and con- 
dition exceptionally good. 


OTHER ITEMS 


SILVER CREEK, N. Y., Aug. 18, 1950— 
Beets: Pack will begin about October 10. 
Fields are looking good but weeds are 
plentiful. Looking for a normal pack. 


CLEARFIELD, UTAH, Aug. 15, 1950 — 
Beets: Acreage small, all harvested. 
Quality good. 


CHIPPEWA FALLS, WIS., Aug. 22, 1950— 
Peas: Finally finished packing August 
19, the latest date on record. Pack ran 
over 100 cases per acre and the quality 
‘was excellent. Very low percentage of 
standards. 


MADISON, WIS., Aug. 22, 1950—Beets: 
Yields are reported in the neighborhood 
of 7 tons per acre but delay in maturing 
has most canners waiting for beets. 


RECORD CRANBERRY CROP 


Cranberry production for 1950 is fore- 
cast at 969,000 barrels by the Crop Re- 
porting Board of the USDA. The crop 
in prospect is of record size and is 15 
percent above last year but only slightly 
above the previous record in 1948 of 
967,700 barrels. The 1939-48 average is 
714,580 barrels. Every State is above 
last year and above average except 
Washington, which is above average but 
5 percent below last year. 


CALENDAR OF EVENTS 


SEPTEMBER 7-8, 1950—Annual Fall 
Meeting, National Kraut Packers Asso- 
ciation, Hotel Racine, Racine, Wis. 


SEPTEMBER 7-9, 1950 — National 
Sweet Corn Festival, Hoopeston, Il. 

SEPTEMBER 21-23, 1950—Fall Meet- 
ing, U. S. Wholesale Grocers Associa- 
tion, The Greenbrier, White Sulphur 
Springs, W. Va. 


SEPTEMBER 23-26, 1950—18th An- 
nual Meeting, Packaging Machinery 
Manufacturers Institute, The Home- 
stead, Hot Springs, Va. 


SEPTEMBER 27-29, 1950 — Annual 
Meeting, Texas Canners Association, 
Ancira Hotel, Monterrey, Mexico. 


OCTOBER 19-21, 1950—19th Annual 
Meeting, Florida Canners Association, 
Palm Beach Biltmore Hotel, Palm Beach, 
*lorida. 

OCTOBER 20, 1950—Annual Meeting, 
National Pickle Packers Association, 
Sheraton Hotel, Chicago, Ill. 


NOVEMBER 10, 1950—Fall Meeting, 
Ozark Canners Association, Ward Hotel, 
Fort Smith Ark. 


NOVEMBER 13-14, 1950—46th An- 
nual Convention, Wisconsin Canners As- 
sociation, Shroeder Hotel, Milwaukee, 
Wis. 
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NOVEMBER 13-15, 1950 — Annual 
Meeting, Grocery Manufacturers of 
America, Inc., Waldorf-Astoria Hotel, 
New York, N. Y. 


NOVEMBER 16-17, 1950 — Annual 
Fall Convention, Indiana Canners Asso- 
ciation, Claypool Hotel, Indianapolis, 
Ind. 


NOVEMBER 20-21, 1950 — Annual 
convention, Pennsylvania Canners Asso- 
ciation, Penn-Harris Hotel, Harrisburg, 
Pennsylvania. 


NOVEMBER 20-21, 1950—Fall Meet- 
ing, Michigan Canners_ Association, 
Pantlind Hotel, Grand Rapids, Mich. 


NOVEMBER 20-21, 1950— 41st An- 
nual Convention, Iowa-Nebraska Can- 
ners Association, Hotel Savery, Des 
Moines, Iowa. 


NOV. 27, 1950—Fall Meeting, Illinois 
Canners Association, Bismarck Hotel, 
Chicago, Illinois. 


DECEMBER 3-7, 1950 — Mid-Year 
Meeting, Super Market Institute, Sham- 
rock Hotel, Houston, Texas. 


DECEMBER 5-6, 1950—Annual Con- 
vention, Tri-State Packers Association, 
Chalfonte-Haddon Hall Hotel, Atlantic 
City, N. J. 


DECEMBER 7-8, 1950—65th Annual 
Meeting, Association of New York State 
Canners, Inc., Statler Hotel, Buffalo, 


DECEMBER 12, 1950—44th Annual 
Meeting, Minnesota Canners Association, 
Radison Hotel, Minneapolis, Minnesota. 


DECEMBER 12-13, 1950 — Annual 
Convention, Ohio Canners Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 


JANUARY 11-12, 1951—Annual Fruit 
& Vegetable Sample Cutting, Canners 
League of California, Hotel Fairmont, 
San Francisco, Calif. 


FEBRUARY 15-17, 1951 — Annual 
Convention & Exhibit, National-Ameri- 
ean Wholesale Grocers’ Association, 
Drake Hotel, Chicago, Illinois. 


FEBRUARY 17-21, 1951—Annual Ex- 
hibition, Canning Machinery & Supplies 
Association, Stevens Hotel, Chicago, III. 


WEEK OF FEBRUARY 18, 1951— 
Annual Convention, National Canners 
Association, Stevens Hotel, Chicago, III. 


FEBRUARY 27-MARCH 2, 1951 — 
Annual National Frozen Food Industry 
Convention, San Francisco, Calif. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified. ) 
VEGETABLES 
ASPARAGUS 
Calif., Fey., Nat., No. 2 
Colossal & Mammoth....3.80-4.10 
Large 3.70-3.90 
Medium & 3.60-3.75 
Cut Spears ........ ..3.35-8.45 
1.15-1.25 
Picnic, Lge.-Mam. ............ 2.75-2.80 
Fey., Green, No. 2 
Colossal & Mammoth....4.45-4.55 
Large 4.30-4.40 
Medium & Small............... 4.10-4.25 
Cut Spears .......... ..8.50-3.60 
Center cuts ........ .-1.50-1.60 
Picnic, Lge.-Mam. ........... 3.00-3.10 
BEANS, StrINGLESS, GREEN 

MARYLAND, (New Pack) 

Fey., Fr. Sliced, 8 02. ....s.ssesssee .90 
No. 1 1.10 
No. 303 1.40-1.45 
No. 2 1.55-1.60 
No. 10 7.25-7.50 

Ex. Std., Cut, 8 02. .80 
No. 1 -90 
No. 303 1.15 
No. 2 1.35-1.40 
No. 10 6.25-6.50 

Std., Cut, No. 808 1.05 
No. 2 1.10-1.15 
No. 10 5.50-6.00 

WISCONSIN 

Wh., Fey., 1 sv., No. 2.85 
2 sv. 2.65 
3 sv. 2.35 

Cut, Fey., 8 sv., NO. 1.90 
No. 10 10.25 

4 sv., No. 2 : 1.80 
No. 10 9.25 

New York 

Whole, Fey., 2 sv. No. 2... 2.60 
No. 10 10.00 

3 sv., No. 2 2.20 
No. 10 8.00 

Cut, Fey., 3 sv., No. 1.60 
No. 10 8.00 

4 sv., No. 2 1.40 
No. 10 7.00 

Ex. Std., 4 sv., No. 8 O2.......000008 » 85 
No. 2 1.30 
No. 10 6.00 

No. 10 f 

Wax, Wh., Fey 
No. 10 

Cut, Fey., 3 sv 
No. 10 

Bx: Bid... B avg Mes 1.60 

Std., Ungraded, No. 10 6.00 

NortHwest (Blue Lakes) 

Whole, Fey., 1 sv., No. 2....2.70-2.85 
No. 10 13.50 
2 sv. No. 2 2.65 
No. 10 12.60 
3 sv., No. 2 2.52% 
No. 10 12.00 

Cut, Bey., B 1.17% 
No. 303 1.971% 
No. 2 2.15 
No. 10 10.65 

Cut, Ex. Std., 4 sv., 8 oz......... 97% 
No. 303 1.65 
No. 2 1.80 
No. 10 9.00 

Cut, BOR: 1.35 
No. 2 1.45 

TEXAS 

No. 10 5.50 

BEANS, LIMA 

GO% Gri, NO. 1 1.00 
No. 303 1.25 
No. 2 1.40 
No. 10 8.00 

Texas, All Green, No. 1a... 1.25 
No. 10 9.00 

BEETS 

N. Y., Fey., Cut, No. 2.... 1,10 
No. 10 4.00 
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1.00 
No. 10 5.00 

Wis., Sliced, Fey., No. 2.............. 1.15 
No. 2% 1.45 
No. 10 5.25 

No. 10 4.60 

No. 10 4.25 

15/0 1.50 
20/0 1.70 
30/0 2.00 
40/0 2.10 

Taman, Bl. Na. 1.00 
No. 10 5.00 

No. 10 4.75 

No. 10 4.75 

Foy. Whi, Mo. B, 1.25 
16-18 ct. 1.45 
No. 10, 60-70 Cb. 

CARROTS 

East, No. 2, Diced .............. 1.00-1.05 
No. 10 5.00-5.25 

No. 10 4.50 

Calif., Fey., No. 2, Sliced............1.40 
No. 2, Diced 1.10 

Texas, Fey., Diced, No. 2........04 1.00 

CORN 

East (New Pack) 

Shoe Peg, Fey., No. 1.15 
No. 303 1.60 
No. 2 1.75 

Ex. Std., No. 2 ...... 551.60 

W.K. Gold., Fey., Sa. 1 1.05-1.10 
No. 303 1.45-1.50 
No. 2 1.55-1.60 

C.S. Gold., Fey., No. 303......1.35-1.40 
No. 2 1.45-1.50 
No. 10 7.00-7.25 

No. 2 1.40 
1,201.25 

PEAS 

Mipwest ALASKAS 

Fancy., 2 sv., No. 308 ..........s000008 2.10 
No. 2 2.40 

No. 2 1.75 

No. 2 1.50-1.55 
No. 10 7.50 

Ex, Std., 4 sv., No. 808...ccocccceres 1.25 

Std., All Sizes Nominal 


MIDWEST SWEETS 

MARYLAND ALASKAS, (New Pack) 
Ex. Std., Ungraded, 


No. 303 1.25-1.30 
No. 10 6.75-7.00 
1.60 
No. 2 1.75-1.85 

3 sv., 8 oz. -90 
No. 1 1.00 
No. 303 1.35 

No. 2 1.45 

No. 10 7.50 
Std., Ungraded, 8 -75-.80 
No. 303 1.20 
No. 2 1.30 
No. 10 6.50 


Std., 4 sv., 8 oz. 
No. 303 


No, 2 1.25-1.30 
No. 10 6.50 
MARYLAND SWEETS, (New Pack) 
Fey., Ungraded, 8 02. -00 
No. 303 1.60 
Ex. Std., Ungraded 8 02. ........... 
No. 1 -90-.95 
No. 303 1.35 
No. 2 1.40 
No. 10 6.75-7.00 
Std., Ungraded, No. 308 ............ 1.20 
No, 2 1.30 
No. 10 6.50 


New York SWEETS 
Fey., 1 and 2 sv., No. 808.......44..2.80 
B NO. 308 


CANNED FOOD PRICES 


NO. BOB 1.65 
No. 10 8.25 
POTATOES, Sweer 
Texas, Fey., Sy., No. 2 occ 1.70 
No. 2% 1.95 
No. 10 7.75 
SAUERKRAUT 
No. 10 4.25 
Midwest, Fey., No. 2%........1.25-1.30 
No. 10 Nominal 
SPINACH 
Md. Out 
7.00 
No. 2% 1.60 
No. 10 5.00 
Ozarks Nominal 
TOMATOES 
Tri-States, Std., No. 1...... .95 
1.1714-1.20 
No. 2 1.25-1.30 
No. 1.85-2.00 
No. 
Ex. 1.50-1.55 
Midwest, No. 2, Ex. "Std... 1.45-1.55 
No. 10 7.00 
No. 2% 1.90 
No. 10 6.50 
1.45-1.55 
No. 10 6.75 
Calif., Fey., Wh., No. 24%, ..2.47% 
Std., No. 2% 
Texas, Std., 
No. 10 
TOMATO CATSUP 
Md., Fey., 14 oz. . Nominal 
1.80 
Mid-West, Fey., 14 oz. ...Nominal 
No. 10 9.85 


TOMATO PUREE 
N. Y., Fey., 1.046, No. 2 


No. 2% 1.80 
Midwest, Fey., No. 10 6.50 
Calif., 1.06, No. 10 .......... 8.50 
TURNIP GREENS 

No. 2% 1.40 
No. 10 4.50-4.75 

No. 10 3.75 

FRUITS 
APPLES 
Nominal 
APPLE SAUCE (New Pack) 

1.50 
No. 2 1.65 
No. 10 7.60 

No. 303 1.30 
No. 2 1.45 
No. 10 6.85 

APRICOTS 

Halves, Unpeeled, Fey., 

No. 3038 1.90 
No. 2% 3.10 

Halves, Unpeeled, Ch., 

No. 8 oz. 1.05 
No. 1 1.65 
No. 2% 2.65 
No. 10 8.75 

Whole, Unpeeled, No. 303............ 1.65 
No. 2% 2.60 

Whole, Peeled, No. 2% 3.25 

BERRIES (NortHwEst) 

BoyYSEN AND YOUNG 

Fey., 8 0z 1.25 
No. 303 2.37% 
No, 2 2.70 
No. 10 18.85 


THE CANNING TRADE : 


Choice, 8 oz. 1.171% 
No. 303 2.22% 
No. 2 2.55 
No. 10 12.25 

LoGaN 

Fey., 8 oz. 1.35 
No. 303 2.421% 
No. 2 2.85 
No. 10 14.75 

Choice, 8 oz. 1.25 
No. 303 2.27% 
No. 2 2.65 
No. 10 

CHERRIES 

R.S.P., Water, No. 2.00-2.10 
No. 10 9.75-10.25 

N. Y¥., Fey., Dk. 8 1.00 
No. 2 2.90 
No. 10 12.75 

FRUIT COCKTAIL 

Calif., Choice, 8 02. .........0004 1.15-1.20 
No. 2%4 3.30-3.45 
11.45-11.75 

PEARS 

Calif., Bart., Fey., No. 21%..4.00-4.10 
No. 1 T 2.35 
No. 2% 3.75 
No. 10 12.75 

Std., No. 1 T 2.15 
No. 21%4 3.45 
No. 10 11.75 

PEACHES 

No. 10 9.25-9.45 

No. 10 8.60-8.80 

No. 10 .85-8.05 

S.P. Pie, No. 9.00 

PINEAPPLE 
Withdrawn 
JUICES 
APPLE 
Virginia ........ Out 
CITRUS, BLENDED 

46 oz. 3.45-3.50 

46 02, 3.25 

GRAPEFRUIT 

OR. 3.15 

ORANGE 

Fla., S/A. 46 4523.65 

Calif., No. 2 1.55 
46 oz. 3.65 

PINEAPPLE 

Fey., No. 2 1.35 
46 oz. 3.25 
No. 10 6.50 

TOMATO 

46 oz. 2.35 

46 oz. 2.50 

46 oz. 2.60 

Calif, Fey., No. 2 1.17%, 
46 oz, 2.50 

FISH 
OYSTERS 
Gulf, 436 oz. 3.50-3.75 
SALMON—PER CAsE 

Alaska, Red., No. 1 T......28.75-29.58 

%’s.. 17.50-18.00 


SARDINES—PErR CASE 
Maine, Oil keyless............5.50-6.00 
Cal. 1 Ib. Ovals with © 


Tomato Sauce .. .-6.00-6.50 


TUNA—PeEr Case 
Fey., Light meat 14’s........ 13.00-13,25 
Std. 12.00 
Chunks 11.25 
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